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@ Enzymatic protein process and product 

(57) An enzymatic protein process removes objectionable odor and offensive taste from natural proteins 
to produce bland, odor-free products. 
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Claims 

1. Bland, odor-free denatured natural protein wherein the protein is milk or cheese whey, lactalbumen, beta 
35 lactoglobulin, serum albumen, immunoglobulins, or soybean protein which in the dry state remains sub- 
stantially bland and substantially odor-free for a period of at least 3 months. 

2. Bland, odor-free denatured milk or cheese whey according to claim 1. 
40 3. Bland, odor-free denatured soybean protein according to claim 1 . 

4. Bland, odor-free denatured natural protein according to any one of claims 1 to 3, which in the dry state 
remains substantially bland and substantially odor-free for a period of at least 6 months. 

5. Bland, odor-free denatured natural protein according to any one of claims 1 to 4, which in the dry state 
remains substantially bland and substantially odor-free for a period of at least 1 2 months. 

6. A process for preparing bland, odor-free denatured natural proteins which comprises contacting the pro- 
tein with lipase at a temperature of from about 80°F to about 140°F (about 26.7°C to about 60.0°C) and 
removing the lipase- produced hydrolysis products to obtain bland, odor-free denatured natural protein 
wherein the protein is milk or cheese whey, lactalbumen, beta lactoglobulin, serum albumen, immunoglo- 
bulins, or soybean protein which in the dry state remains substantially bland and substantially odor-free 
for a period of at least 3 months. 

7. A process according to claim 6, wherein from about 0.05 to about 0.15 percent of lipase is employed based 
55 on the protein weight. ^ 

8. A process according to claim 7 or claim 8, wherein the temperature is from about 120°F to about 140°F 
(about 48.9°C to about 60.0°C). 
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9. A process according to any one of claims 6 to 8, wherein said contacting is for a period of from about 1 
to about 3 hours. 

10. A process according to any one of claims 6 to 9, wherein the protein is whey protein. 

11. A process according to any one of claims 6 to 9,. wherein the protein is soybean protein. 

12. Afoodstuff comprising at least one of bland, odor-free denatured whey protein, lactalbumen and soybean 
protein which in the dry state remains substantially bland and substantially odor-free for a period of at least 
3 months. 
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